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Good of Debating Socleties.

Behoolboys who declalmed “The boy
stoodon the burning deck, whensall
butthn ud fled” have boon laughed off
the platform, and now, like Fourth of
July spread-eagle orslors, are only a
memory of the older generation, Put
the declalming sohoolboy, for all his
sheepluh slurring of words and vocolf
arous false emphases, got one great
benefit-—practioe in standing on his
feet before an audlence. To give his
aueconsors  almilar proctice, forensic
debuting under proper Instruction |
clearly the thing for upper Rrutmar
classes, high wchools and academier,
Debating means not only speaking but
thinking, and Is therefore more valua
ble than "speaking pleces.” A recent

leafiet of the New England Assoolation
of Teachers of English makes a strong
plea for the encourngement on the
purt of teachers and parents of organ-
lzed debate between schoolboys. 1t
has the excltement of contest, In re
lated to the teaching of English, ll‘l'l*
has a bearing on & moral question |
that has vexed our schools—the qums

tion of mecret fraternitles and clubs

These socteties usually bave nothing

important to do, 'The presence in

avery school of one or more debuting

nocletios would satisfy In u Iwnlthvl
way the mystorious desire of young
men and women “to belong to some
thing.”

P E———ER
Needed a Can-Opener,

One of the curlous featurea of lifs
on board modern warships s the ne
eonulty of providing can-opensrs. o
these days a very large proportion of
the supplies mnecessarily consisty of
canned goods. OfMcial statistics show
that on & big battleship when at ses
and far away from home markeis
where fresh goods may be  obtalosd
0o less than 760 cans must b opened
every time dinoer is served to  the

crew. Thin means wenrisome work If
the can lids are removed In the ordl
nary fashlon, and the government 'y
confronted with the problem of pro
viding o machine that shall do the
work satisfactorily and expeditionsly,
Experiments with this end in view are
being conducied by the navy depart-
ment, and the man who provides nno
acceptable machine doubtiess will not
only put money in his purse and wln]
& ereditable fame, but will do patriotie
service to his country
R ————

There Ia a difference of opinlon ae
to whether or not there has been «
drop In the prices of the necessition of
life. Bradstroel, who has boen dolng
the famlly shopplng lntely, saye thers
has besn 8 drop, while dlamond dent
ern declare that there has not.  Thia
divergence of views may hinge largely
on what wo cousider the necessitic
of life. If they are mercly pork and
beans the change in price st the re
tul extablishments has been too small
to attract nollce. Parhaps a fow more
beans are surved for a dhwe, but not
enough for one to make o fuss abon
I, however, artlclen of personal
adornment are regarded as necossities
of life the diamond dealer

may Iw
right. At Jeast we haven't noliced ho.
tal clorks putting  thelr  dinmonds

away. This they would do If alamondu
were to come down so greatly as (o be
within the reach of all,

e ——————

In spite of the fuct that this s leap
year and that the price of dismonds
has fallon we don't observe uny great
number of young men wearing new en.
gugement rings,

" JIMMY” MUMMY
MODERN MARVEL

CORPBE EMBALMED BY PENNSYL.
VANIA UNDERTAKER SEEMS
PERFECTLY PRESERVED,

FEAT ATTRACTS SCIENTISTS

J; P, Ross Believes Mo Has Discovered
Process of Treating the Dead
Which Was Used by the
Ancient Egyptians,

Brownsville, Pa—~This little vil
Ingo, 60 miles up the river from Pilts
burg, was vislted by a lot of sclentifie:
looking people the other day, each of
whom vigited the undertaking roovis
of J, P. Ross, whose “mummy” Is now
attracting wuch wide attention. Among
the visitors were two who had been
sent by the Carnegle museum at Pltis-

g
() s

“dimmy.” Wi
burg. Every one losisied on fesling
the face of “Jimmy,” as the mummy
has been named, and, aftor contact
with the hard, cald features, each went
away certaln that Ross hnd something
new——while he may not have discov.
erod the weoret which for centuries
was looked for in the pyramids, cer
talnly something more than s known
to the average underinker,

Y1 have recelved many offers lor my
secret for my ‘Jimmy,' but | guess we
ald boys will stiek together,” anld
Rosws, ns he affectionately siroked the
fnee of the man who wad killed hore
suven wooks ugo, " "HHmmy' and 1 have
been working out a problem which
wis solved Jo the time of the Pharaohs,
but the answer was mislald. 1 thionk |
have solved 1t. 1 belleve T have at
Inst found the secrot of embalming
bodieg 80 that they will kesp for many
vonrs., Anyway, I am o certaln that
I don't eare to dispose of my secret
nor let ‘Mmmy' out of my sight, I 1
am right It will prove a blessing to
mankind, If U'm wrong thers will be
nothing to say and no one will hove
gotten the worat of It, save ‘Jimmy,'

"I have bepn working on this secret
in embaiming for the past 22 vears,”
sald Mr, Ross, “but this s the first
time 1 havae found things working
right. 1t In the first time | have had o
perfect subject to work on, and now
for seven woeks [ have been [ujecting
this new fluid Into the corpse, and I
hava obtalned remarkable resulta.
First the face begun to havden, and 1t
I8 now as hard as marble. Anyone
who doubts this ean investigate, as 1
have nothing secret axcept my fluld,
which 1 make myself, and which
secret will be kept in my famlly, The
body s In better shape than when It
was earrled In here, Hmp and lifeless,
seven weels ago. It has been looked

al by scores of physicians, and
are all of this opinion.”

Rogs wan one of the flrst  under:
takors of the country to find that
chloride of =ine would not do well an
An ingrediest of embalming fAuld, as
it had a tendency to make the bodies
copper eolored. Home yvears sines he
wubstituted another Ingrediont to use
with formaldebyde In embalming, and
met with such good results that he de-
alded to go further with a test which
he had figured out many yoars before.
It has been cight months since he
completed his test and was ready for
the human body In which to make his
great test, but he had difeulty In se-
curing one.

One of the Pitisburg hospitals of
fored to allow him to use its labora
tory, and would furnish a body If the
hospital were allowed to share In the
dincovery, but this Ross refused to
conslder, as he wanted the secret for
his very own,

When the unknown man was killed
noar his place, seven woeks ngo, Ross
got the body, and found that there was
not a break on the almost perfect
corpse. There were no elalmants, and
In & few weeks' time Rosy sent word
to the coroner of Washington county
that ho was sbout to make an impor-
tant solentific test and he wauted the
body for his very own, The coroner,
gave him the permilssion asked, and
has himself been an Interested spoe-
tator at many of the Injections.

Ross said that be would spend his
Inst cent now to keep any relative
from clalming the body, as he has put
his whole Hfe's work Into 1L 1t would
be an easy thing for any relative to
identify the body, as the face s most
lifelike.

WOMAN CLIMBS HIGH
SMOKESTACK IN WINO

DESCRIBES BENSATIONS LIME
THOSE OF ONE MAKING AS.
CENSION IN A BALLOON.

London.—Mrs. Larkine, the wife ui
the London steeplejack who repalred
the Nelson eolumn the other day, suos
seanfully climbed the Allans smoke:
stack In Canal road, Mile End, whicn
In 170 feet high.

There was a uigh wind blowing at
the time, and Mre. Larkine, who win
soanled In a steeplejack’s seat (a plece
of board tied to the end of a rope) had
frequently to steady hersolf by grasp
Ing the fron hoops enclrcling the
stack.

“I always thought T would like to go
up & steeple,” sald Mry. Larkios, “but
I had never made an ascent, though |
would dearly bave loved to secompany
my husband ehen he repalred the Nel
won eolumn, It Is not very often that
he goete work as near homo as Allan's
smokestack, and so when wmy little
boy, Willle, came howe from  school
wo went down to wateh the work

“Then | was suddenly wseiged with
the alil craving to climb, too, My hus
banid put me Into the stesplejack’s
sont, uod up I went. Willie had gons
n few minutes before with his fatbher,
but 60 feet was considered enough for
him,

“At this helght my husband sug
gested my returning to  the  ground,
too, but by this time 1 was enthusias-
tie to mount higher. 1 suppose the
sonsntion Is sommething similar to what
one would experiencs In s balloon.

“Graduoally everything and every
body got smaller! the men ecalling
thelr goods o the pavement, the
women hanging out  thelr  wauh-
Ing In the yards, the motor cars
rishing down the Mile BEod road.
The sensation of stendily rising was
splendid,  Then 1 renched the . top,
That was the only part 1 didn't like,
While the cradle was In motion |t
wan delightful, but onee It became sta
tionary my one lden was to get down
agaln.

“I could never work up thers; 1
defy any womun to, Even If they
wore In men's dress (which would be
Imperative for aafety's sake) no wom
an could be a steeplejnck,

1

™ FRENCH MEAT ROLLS

ECONOMICAL USE OF ROUND
OF BEEFSTEAK.

Cooked with Bacon and a Blice of
Onion Thay Afford Welcome
Change in the Menu—To
Bmoke Meat.

Beoonumien] Moast.~Put meat in the
rosater with water in the pan; let
simmer on top of stove untll teander,
then put In the oven for a half hour
or threequarters to brown, Just as
good an cooking In the oven all the
time,

To Cook Steak-~Beefstoak shonld
not be salied 11 done and when ready
to take from the skillet. It never
should be pounded nor prodded with
a fork In turning, as that allows the
Iloes to escape. A round steak,
spread over with & dressing the same
s used to stuff & fowl, then rolied and
tied with*s cord and baked for an hour
i» 0 nice meat service,

French Meat Holls—Take a choles
round of beefsteak cut thin, Cut In
sixdnch aguaren  Place o sllee of
bacon on each square, add one slise
of onlon, salt and pepper. Roll and tie
or wew them up, Lay them in flat.
bottomed keitle, add hall a cup of wa-
ter, butter the sise of an egs, two bay
lonves and four oloves. Simmer slowly
for one hour

To Smoke Moat.—Ham or other
meat trented aceording to the follow.
ing plan will be perfectly cured for
smoking without Srst having stood in
piekling fuid or bilne, Take ten
quarty of salt, one pound of pepper,
ons pound of wsaltpeter and throee
pounds of augar. Dissolve saltpeter
in o little hot water, sod then mix all
the Ingredients thoroughly together
and rud this mixture into the moat or
bams with the hand untll every part
In well covered. The mixture must be
worked (o around and under the ten.
tor bone, pushing well In with a knife.
Then lny In & cool place for sbout (wof
woeks, but do not let it freege. The
meat then s ready to smoke, and will
prove of exeellent quality.

HOUBEHOLD HINTS,

M0 clean a copp - kettle rub the ket
tle with powdered bath brick and par-
afMin and then polish it with dry brick
dust or whiting.

When pouring cut tea ong sometimes
I swonoved to find the tea will run
down the spout. To preveant this rub
a Hitle butter round the outside of the
spout,

When thin tumblers stiek together,
and there s danger of breaking them,
do pot try o pull them apart, but put
them Into a pan of warm sude. In a
short time they cad be easily sepn-
vt

It housewives who dislike to had
worms when cutting apples would first
put the fruit in cold water they would
find that the worms would leave the
apples and coms to the surface of the
witer

A wire baskel, known as & salad
shuker, or dralner, s used to dry
greons after they have been thorough:
ly washed., The lenves of lettuce often
hold the water, even after n gooi
whaking, Each leaf should be wiped
off with & plece of cheesscloth, If not
thoroughly dry the drevsing will not
be evenly distributed

Bauce Coloring.

Butrn sugghr In & ronst pan uotdl it e
black. Then pour n litle water at n,
time on the sugar, lei W holl every
thme LI ie Hauid, Pour It in & it
bottle and when needed take n ten-
spoonful of this color and mix with
the sntice.

Chicken and Celyry Soup.

Take (he best purt of two heads of
celery. Cutit up fine and add a hoap-
ing tablespoon of rviee. Cook till
sofl. Take one quart of chiocken
troth, ons pint of milk and cook all
together and season with salt aod
pepper.  You have s fine soup,



